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A very simple method of proving the presence of
sugar in glycerine is by means of the polarimeter;
glycerine does not cause the plane of polarization
to deviate ; sugars do, either to the right or to the
left. Glycerine which is of too dark a colour to be
tested in a polarimeter should be decolorised before
the test. This can be accomplished by mixing the
glycerine with 0-1 of its volume of lead acetate,
shaking and filtering from the residue; on calculat-
ing the sugar contents this dilution must be taken
into account. It is simpler to filter the glycerine
to be tested through dry spodium whereby it is
sufficiently decolorized to enable the optical test to
bo made.
If glycerine containing sugar causes rotation of the
piano of polarization, then the question may possibly
arise as to whether it has been mixed with potato sugar
or also with cane sugar syrup, the latter of which
contains different quantities of cane sugar and grape
sugar. In order to determine this, it must first be
ascertained by how many degrees the plane of polariza-
tion has been rotated, and then the sugar must be
inverted, that is transformed into invert sugar; this
latter takes place by heating the glycerine to be
tested for ten minutes with 0-1 of its volume ot hydro-
chloric acid to 7()-801J C. If originally the plane moved
to the right, and if the rdtation, which now owing
to the dilution with hydrochloric acid must be reckoned
0-1 higher, remains unaltered, then grape sugar
alone was present, if, however, the plane rotates to
the left after the original liquid had indicated a